Logan Phillips 


760-607-9234 @ Carlsbad, CA © logan.phillips2727@gmail.com 


EXPERIENCE 


Back of House Team Lead July 2018- September 4 
Cafe Elysa| 3076 Carlsbad Boulevard 

e Responsible for the prompt opening of the restaurant, in order to proof the fresh 
pastries for the customers. This also included making batter for muffins, filling 
almond croissants, and dressing pastries with care. 

e This role provided the experience to gain a wide knowledge about kitchen machinery 
including: industrial ovens, deep fryers, stoves, flat tops, deli meat slicers, espresso 
machine, as well as industrial stand mixers. 

e This role was heavily dependent on preparing food for hundreds of customers a day. 
The location of the restaurant gives it a high volume of customers, serving upwards 
of a thousand people per weekend day! The wide range of foods offered at Cafe 
Elysa expanded on basic kitchen skills and learned new techniques. Egg plates, 
omelets, stuffed french toast, burgers, hot and cold sandwiches, salads, hash browns, 
and breakfast meats were a majority of the foods served. This afforded me the 
opportunity to learn how to use a flat top stove to cook a variety of dishes. 

e The timely completion of preparatory work at the end of a long rush was key to the 
restaurant running smoothly. Preparing produce like watermelon, strawberries, and 
cucumbers daily ensured that the customers were eating the freshest produce 
available. Other prep work includes; separating frozen chicken breast, slicing cheese 
using the deli meat slicer, stocking oils, salt, and other condiments. 

e Utilizing cleaning skills was mandatory in this position. The kitchen was expected to 
be mopped and swept to keep the safety of staff at the highest priority. Disinfecting 
dishes, cutlery, silverware, cutting boards, pans, and spatulas were of the utmost 
importance. 

@ One skill that was acquired was invoice and inventory handling. Placing orders for 
milk, eggs, produce, meats, condiments, and ingredients for the front of the house 
must be ordered in a timely manner to guarantee that no ingredient was ever out of 
stock. This included taking and inventory of the products and communicating to our 
vendors through invoices the quantity of the items we needed. 


Key Accomplishments: 


@ Lead Cook 
e@ Key holder (had personal key to open and close restaurant) 
Shift Supervisor July 2018- September 4 


Starbucks | 3295 Business Park Dr, Vista, CA 92081 
e Responsibilities and essential job functions include but are not limited to the 
following: 
e Acts with integrity, honesty and knowledge that promote the culture, values and 
mission of Starbucks. 
e Maintains a calm demeanor during periods of high volume or unusual events to keep 


the store operating to standard and to set a positive example for the shift team. 

e Anticipates customer and store needs by constantly evaluating the environment and 
customers for cues. 

e Communicates information to the manager so that the team can respond as 
necessary to create the Third Place environment during each shift. 

e Assists with new partner training by positively reinforcing successful performance 
and giving respectful and encouraging coaching as needed. 

e Provides feedback to the store manager on partner performance during shift. 

e Contributes to a positive team environment by recognizing alarms or changes in 
partner morale and performance and communicating them to the store manager. 

e Creates a positive learning environment by providing clear, specific, timely and 
respectful coaching and feedback to partners on shift to ensure operational 
excellence and to improve partner performance. 

e Delivers legendary customer service to all customers by acting with a customer 
comes first attitude and connecting with the customer. 

e Discovers and responds to customer needs. 

e Develops positive relationships with the shift team by understanding and addressing 
individual motivation, need and concerns. 

e Executes store operations during scheduled shifts. 

e Organizes opening and closing duties as assigned. 

e Follows Starbucks operational policies and procedures, including those for cash 
handling and safety and security, to ensure the safety of all partners during each shift. 

e Follows all cash management and cash register policies and ensures proper cash 
management practices are followed by the shift team. 

e Follow up with baristas during the shift to ensure the delivery of legendary customer 
service for all customers. 

e Maintains regular and consistent attendance and punctuality. 

e Provides quality beverages, whole bean, and food products consistently for all 
customers by adhering to all recipe and presentation standards. 

e Follows health, safety and sanitation guidelines for all products. 

e Recognizes and reinforces individual and team accomplishments by using existing 
organizational tools and by collaborating with store managers to find new, creative, 
and effective methods of recognition. 

e Utilizes operational tools to achieve operational excellence during the shift. 


EDUCATION 
Sage Creek High School | high school diploma Graduated : 
e Varsity Soccer captain 
e Honor roll 
Mira Costa College 
2018-2020 
e@ Covid put the search for a higher education on hold while the education system shakes out it’s 
growing pains in the new, ever-evolving world. 


SKILLS 


TEAM LEADERSHIP, COOPERATION, CLEAR COMMUNICATION, TECHNOLOGY, 
PLANNING AND ORGANIZING, PROBLEM SOLVING, ETHICS, INCLUSIVITY, 
TOLERANCE, HONESTY, CASH HANDLING, KITCHEN CRAFT, PASTRY ARTS, 
AND CUSTOMER SERVICE. 


